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ultrasound. Food Chemistry, 2021, 347, 129058.

Increase of mass transfer rates during osmotic dehydration of apples by application of moderate
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The effect of temperature and moderate electric field pred€treatment on carotenoid extraction from
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Evaluation of nonthermal effects of electricity on inactivation Rinetics of Staphylococcus aureus
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Effect of ohmic heating parameters on peroxidase inactivation, phenolic compounds degradation and
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Carotenoid and lipid extraction from Heterochlorella luteoviridis using moderate electric field and L8 -
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Evaluation of non-thermal effects of electricity on ascorbic acid and carotenoid degradation in

acerola pulp during ohmic heating. Food Chemistry, 2016, 199, 128-134. 42 43
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Evaluation of non-thermal effects of electricity on anthocyanin degradation during ohmic heating of
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Ascorbic acid degradation and color changes in acerola pulp during ohmic heating: Effect of electric
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Effect of the Electric Field Frequency on Ascorbic Acid Degradation during Thermal Treatment by
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Evaluation of key parameters during construction and operation of an ohmic heating apparatus.
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Study of vitamin C deEradation in acerola pulp during ohmic and conventional heat treatment. LWT - 05 64
Food Science and Technology, 2012, 47, 91-95. :
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